VICTORY LUNCH-BOX CAKES 


2 cups sifted Swans Down Cake Flour V4 cup shortening 
2 teaspoons Calumet Baking Powder 1 egg, well beaten 

V2 teaspoon salt 3 A cup milk 
3 A cup sugar 1 teaspoon vanilla 

Sift flour once, measure, add baking powder, salt, and sugar, 
and sift together three times. Cream shortening. Add dry, in- 
gredients, egg, milk, and vanilla. Stir until flour is dampened; 
then beat vigorously 1 minute. 

Divide mixture in halves and make any two of the variations 
listed below, using greased cup-cake or 8x8x2-inch pans. Bake 
in moderate oven (375° F. ) 18 to 20 minutes, or until done. 
Each half makes 12 medium cup cakes or bars. 


THE FOUR VARIATIONS 

CHOCOLATE CAKES. Add 1 square Baker's Unsweetened Choc- 
olate, melted, to half of batter; blend. Turn into pan and top 
with mixture of 2 tablespoons sugar and 4 tablespoons chopped 
nut meats. 

SPICE CAKES. Add 1 tablespoon molasses, % teaspoon cinna- 
mon, V2 teaspoon mace, to half of batter; blend. Top with V* 
cup chopped raisins. 

COCONUT CAKES. Turn half of the batter into the pan and 
sprinkle with 3 A cup Baker's Premium Shred Coconut. 

GRAPE-NUTS FLAKES CAKES. Turn half of batter into pan. 
Blend 2 tablespoons melted butter and 2 tablespoons brown 
sugar, add 1 cup Grape-Nuts Flakes, crushed, and mix lightly; 
sprinkle over batter. 


Tune In: Kate Smith Speaks— CBS Network 


